TI - Prodn. of black tea - by rolling-curling green leaf te^^ grading, 
reducing size of coarse fractions, mixing, aeration and drying 

AB - SU1034 6P^ This method is used in primary processing plants in the tea 

industry, e.g. rolling or curling, grading, crushing the -coarse fractions, 
mixing and drying. The duration of the process is shortened, and the 
curling is done in 10-15 mins . , while the mixing takes place as the tea 
mass is aerated for 10-15 mins. The rolling can be done on either 
withered or unwithered tea containing 67-71% residual moisture. 

- Typically, the green leaf tea, withered to a residual moisture content of 
70% (or unwithered as desired) is rolled/curled for 10-15 mins. The 
rolled mass is then graded, The coarse fractions which result are smashed 
and ground up smaller. Intensive mixing follows with simultaneously 
aeration with atmospheric air. (45 m3/hour for 15 mins.). Finally the 
product is dried. Bui . 30/15 . 8 . 83 . 
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(54) (57) l.'cnOCOB nPOH3BOflCTBA 
HEPHprO HASi. npefl^CMarpHBaKSHHft CKpy- 
tmBBHpe laftHoro mtcra, ero copTHpoBKy, 
nocnenyKmee paanaBOTBaHHe Kpynnoft 4)paK- 
mra, ee nepeMemHBaHHe h cyuncy, o t n h - 
HaiomHftcfi TOM, HTO. c nem>K> coapa- 
BzeBBfl npoaojDKHrenbHocTH nponecca npoHO- 
BoacTBa HepHoro Has, cxpyroBaHne npoBonar 
B TSHeHHe 10-15 mhh, a bo Bpewa nepeMe- 
mHBaBHR ocymecTBnsiioT aapanHio naftHoft 
MBccfci B TeneHHe 10-15 mhh. 

2. Cnoco6 no n. 1, o rn h h a jo — ^ 
m H ft c SI TBM, HTo cxpynHBaHHK) no/XBep^ 
raioT. ReaeBflJieRBbifl HTtH aaBaaeHHwft ao 
67-71%-Holl ocTaroTOoft anaxHocTH HaftHtill 

JIHCT. 
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H3o6p€TeHHe OTHocHrcji K HaftHDft npo- 
Mi>nu.TeHHOcrn, a HMeHHo k c3ioco6aM npowa- 
BOflCTB'i MepHoro HEH H Mi::KeT HaftTH npH- 
MeneHBe na 4)a6pHKax nepBHHHoA nepepador- 
KH HaftHoro micTa. 5 

HaBecreH cnoco6 npoHaeoflCTBa MepHoro. 
6aftxoBoro naj? blicuitoc coproB h copra 
' 'eyTcer', b KoropoM nns? ynyMtuemifl KanecT- • 
Ba roroBoft npoayiaiHH h yBemiMeHwi Bhocona 
Has? copra '6yKer' nepec 4>epMeHTaiiHeft 10 
Me/ixyio (fjpaiaDno noflBepraior noBropHOMy 
CKpyHHBamiio 10-15 mtih, npn aroM naftHtift 
OTCT npeoBapHreniiHo 3aB5iJXRBax)r ho ocra- 
TO^iHOfl BJia^KHocrH He Bbmie. 67 %Xll . 

Oot^ko flaHHBift cnoco6 zwiKreneH h He 15 
nosBonaer' aocth^ Haiuie»camero xanecTBa 
• Has npH BbipaSorKe ero H3 cupM, conepxa- 
raero Bbmie 20% rpy6ofi h orpy6efimeft- 

(JjpaKIIHH^ . 

HaH6o;iee &ih3xhm k npetanaraeMOKcy no 20 
rexHH^ecKoft cyjnHocTH h nocrHraeMOMy 
pesynbrary HBraerca cnDgo6 npoHSBoflcr- 
Ba HQpHoro Hafl, npefly^MarpHBaKsnHft CKpy- 
HHsaHHe HaftHoro mrcra, ^ro coprHposKy, 
nocjienyrouiee paanaBJinaaHHe Kpynnoft ({)paK-% 25 
HHH, ee nepeMeniHsaHHe h cyniKy ^23 . 

Onsazo Heo&oOTMocrB nposeneHHsr npo- 
necca 4>epMeHraiiHH kbk caMocrosireJiBHoft 
onepanHH rpeeyer nononHHTenBHtcc cpencrB 

*H BpfeMeHH, 30 

Ifejib H3o6j)ereHHH - coKpameHHe npo- 
AM3KHrenz>Rocni ixponecca npoHSBOACTsa 
«iepHoro Hafl. 

yxasaHHafl uenb ziDcrHraeTCfl reM, nro 
cornacHo cnoco6y npoHSBOflCTBa nepHoro 
nas!, apenycMarpHBHicmeMy CKpy^Bamie 
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MaftHoro HHcra, ero coprHposKy, nocnenyio- 
mee paanaBirKBa-HHe KpynnoA ^pamm, ee 
nepeMeiuHBaHHe h cyiuKy, CKpyMHsaHHe npo- 
BOOTT B reneHHe 1C--15 mhh, a bo BpeMn 
nepeMeuiKBaHHs? ocymecrnTiflioT. aspanHio naft- 
HO ft MaccH B renemie 10-15 mkh. 

npH aroM CKpyHHBaHHK) MO>KeT-&>irb 
noflBeprnyT HeaaBJineHHbift h^h aaBHneHKtift 
flo 67-71%-Hoft ocraroHHoft BJiaKHocrH 

HQftHMft mCT. 

n p H M e p. 3eneHbift Maihaift hhct, 
saBfljieHHBift ao ocraroHHoft BJia^Hocrn 70% 
(md5kho mcT H H.e saBflJiKBarb), noxiBepra- 

lOT CKpyHHBaHHK) B. reMBHHe 1 5 MHH. 

SareM cKpyneHHyK) Maccy noflaior Ha 
coprnpoBaHHe. . 

CxofloByjo, Kpynnyx) 4)paKiiKiq nocjie 
coprnpoBKH noflaior Ha pasaaBmiBaHHe h 
HSMejiBHemie. 

riocne pasnaBJiHBaHHs h HSMenbHeHHs 
Hateafl Macca noziBepraercsi HHrencHBHOMy . 
nepeMeiUHBaHHio c oziHOBpeMeHHtiM aspapo- 

BBHHeM aTM0C<})epHBIM B03flyX0M B KOJIHtiecr 

Be 45 m^/h b reneHHe 15 mhh, nocjie He- 
ro ocymecTBraercH cyiiiKa, 

ZlaHHLift cnoco6 nosaoraer coKparnrt 
npoflomcHrejUiHocTfa nepepa6orKH naftHoro 
nHcrat yBejiHHHBaji reM cbmwm cyroHHyio. 
npoHSBOOTrejiBHocrb 4)a6pHKH, coxpanJier 
KanecTBO naecwpBH, yjiyHUiaer KanecrBo • 
roroBoft npoayKSHH nas?, ynpomaer cxeMy 
copnipoBKH nonyt})a6pHKara nasi, yaemnHBa- 
er BMcoa BbicoKoawcrpaKTHBHbzx Mejiiaoc 
bhaob/ nasi, HCKjnoHaeT HeoScooHMoctb 
copTHpoBBHHfl sGJieHoro HBilHoro nncra. 
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METHOD FOR THE PRODUCTION OF BLACK TEA 

1 . Method for the production of black tea, providing for the drying of tea leaves, their 
grading, the subsequent distribution of the large fraction, its mixing and drying, 
characterised in that, with the aim of shortening the duration of the production process 
for black tea, the rolling is performed for 1 0 to 15 minutes, and during mixing the tea 
mass is aerated for 10 to 15 minutes, 

2. Method in accordance v^th Claim 1 , characterised in that unwithered or withered tea 
leaves are rolled to a residual moisture content of 67% to 71%. 

The invention relates to the tea industr>% namely to methods for the production of black tea, 
and can be applied to factories performing the primary processing of tea leaves. 

A method of production of black tea of the highest grade and of "aroma" grade is known, in 
which in order to improve the quality of the finished product and to improve the yield of 
"aroma" grade tea, prior to fermentation the small fraction is rolled for a second time for 10 
to 15 minutes, and in addition beforehand the tea leaves are withered to a residual moisture 
content of no more than 67% [ 1 ] . 

However, the known method is lengthy and does not permit the attaining of the appropriate 
quality of tea when processing raw material containing more than 20% coarse and rough 
fractions. 



Closer to the proposed method in technical essence and the result obtained is the method of 
production of black tea providing for the rolling of the tea leaves, their grading, the 
subsequent distribution of the large fraction and its mixing and drying [2]. 

However, the need to perform the fermentation process as an independent operation requires 
additional resources and time. 

The aim of the invention is to reduce the duration of the production process for black tea. 

The stated aim is achieved in that, in accordance with the method of production of black tea, 
provision is made for the rolling of the tea leaves, their grading, the subsequent distribution 
of the large fraction, its mixing and drying, whereby the rolling lasts for 10 to 15 minutes and 
during mixing the tea mass is aerated for 10 to 15 minutes. 

In addition, the rolling can be performed on either unwithered tea leaves or tea leaves 
withered to residual moisture content of 67% to 71%. 

Example 

Green tea leaves, withered to a residual moisture content of 70% (unwithered leaves are also 
possible) are rolled for 1 5 minutes. 

The rolled mass is then graded. 

After being graded, the resultant large fraction is distributed and reduced in size. 

After distribution and reduction in size the tea mass is intensively mixed and simultaneously 
aerated with atmospheric air at 45 m^/hour for 15 minutes, after which it is dry. 

The stated method makes it possible to reduce the time taken to process the tea leaves and 
also increases the daily production of the factory, preserves the quality of the raw tea 
material improves the quality of the prepared tea product, simplifies the system of grading 
semi-fmished tea, increases the yield of high-extract small tea types and removes the need to 
grade the green tea leaves. 



